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FIRE. Yes, it all began here. FIRE!

Our culinary odyssey began more than 300,000 years ago, when man first discovered how
to tame and harness FIRE. Food has affected human evolution, traditions, civilizations,
and our choices ever since.

Punjabi cuisine is a huge and colorful canvas in the Indian culinary continuum, with
various shades of flavors, tastes, and textures from a wide range of areas in both Indian
and Pakistani Punjab Provinces. A stunning depiction of Punjab's earthy heritage, rich
green fields, vigorous lifestyle, and superb food comes to mind when we think of it.

Punjab's cuisine absorbed a wide range of culinary influences as a result of its location at
the crossroads of the silk route. Greek and Arab invaders left their mark on everything
from kebabs to exquisite creamy curries.

The simple idea of kebabs conjures up images of a spice combination and fusion with
sliced, pounded, or minced meat cooked gently in a tandoor; and the intoxicating aroma of
desi ghee and charcoal flooding your senses like the sun.

When it comes to kebab, it's impossible not to mention the Tandoor. Without getting into
the etymology, the history of the Tandoor can be traced back to the Indus Valley
Civilization, 5000 years ago, and the Tandoor has evolved significantly since then.
Although Tandoor has long been a part of Punjabi cuisine, it was the Mughals who
introduced the modern-day Tandoor to India.

Punjabi curries are an embodiment of PUNJABIAT — rich, robust, and full of life. They are
known for their bold textures and vibrant ingredients, which have made them popular
across borders and continents.

HOY PUNJAB was founded in the summer of 2022 as a result of our passion for food. We
not only cook and serve food, but we also honor our culinary roots, history, heritage, and
legacy. Every dish on the menu is not just a collection of ingredients cooked together, but it
also has a story to tell. They tell you about our challenges and victories, our culinary
brilliance, and our rich history, culture, and traditions. Each bite is a piece of history, not
Jjust a meal on your plate. "HOY PUNJAB" is committed to taking these culinary tales to
new heights.

We've gingerly rustled together a menu of stunning gourmet dishes that, aside from
making you feel connected to our humble past, will also act as a time machine, allowing
you to see glimpses of the era it belongs to.

Along with the traditional course, we've prepared a carefully curated menu of Italian and
Oriental dishes to appeal to a wide range of palates.

Prepare to embark on a journey through our rich and diverse history of authentic Punjabi
cuisine, as well as the many delicacies from around the world, all under the roof of HOY
PUNJAB!




Appetizers

@ Crispy Palak Chaat

Crispy Fried Spinach Leaves, A Tumble of Potatoes And Chickpeas,
Smatter of Mint And Tamarind Chutneys, Covered With Yoghurt.

Bhalle Papdi Chaat
Flaky Papdi Topped With Fluffy Bhalla With Drizzle
of Mint And Tamarind Chutney.

Old Delhi Golgappas Platter

Whole wheat shell served with tangy tamarind and spicy coriander water

Garden Green Salad

Crunchy Cucumber, Carrots, Radish And Tomatoes
On The Bed of Lettuce.

Kachumber Salad

Simple Chopped Onion, Tomato And Cucumber Salad
With Lemon And Pepper Dressing.

Chicken Tikka Lychee Chaat
Chicken Tikka And Lychee Tossed With Chef’s Special Dressing.

Masala Papad
Crispy & Light Fried Poppadum Topped With Onion And Tomato Mix.

Masala Peanuts
Roasted Peanuts Tossed With Onion And Tomato
With Sprinkle of Chef’s Special Chaat Masala.

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




Shor

Tamatar Aur Dhaniya Ka Shorba
Tangy Tomato Broth Infused With Local Herbs
And Freshness of Coriander.

Khumb Pudina Ka Shorba
Mushroom Broth Infused With Herbs And Mint.

Chicken Shorba
Creamy Chicken Broth Shredded Chicken.

Paya Shorba

Spicy Broth of Lamb Trotters.
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Starters Ve

@3 Paneer Ka Soola
Paneer Chunks Marinated In Spicy
Yoghurt Marinade And Cooked In Tandoor.

Paneer Tikka Shashlik

Mildly Spiced Paneer Tikkas With Mint Stuffing,
Cooked In Tandoor With Shashlik.

Dahi Kebab
Deep Fried Mildly Flavored Hung Curd Kebab.

Makki Methi Kebab
Deep Fried Mildly Spiced Corn Kebabs With Fenugreek Twister.

Malai Broccoli
Chargrilled Broccoli Marinated In Cheesy Malai Marinade.

BBQ Button Mushroom

Button Mushrooms Marinated In Spicy BBQ

Marinade Cooked In Tandoor With Shashlik.

Chatpatte Tandoori Aloo

Spicy And Tangy Baby Potatoes With Redolent Flavor

of Asafetida & Coriander Roasted In Tandoor

Lahori Seekh

Vegetable Seekh Kebab Made of Mélange of Seasonal Vegetables.

Chukandar Kebab
Deep Fried Beetroot Kebabs Stuffed With Cream Cheese.

Assorted Kebab Platter

Chef’s Choice Assortment.
* You are requested to inform the order taker if you are allergic to any food ingredient

* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | #3 SIGNATURE Dishes

* Taxes Applicable




tarters Non Veg

# Chicken Tikka A-La-Hoy Punjab 449
Hoy Punjab’s Signature Chicken Tikka In Spicy
Red Chili & Yoghurt Marinade.

Tandoori Chicken 359 / 559
Tandoori Chicken In Classic Red Chili Marinade

Murgh Malai Tikka 449

Boneless Chicken Tikka In Cashew And Cream Marinade,
Cooked In Tandoor.

Kalmi Kebab 459
Boosted With Spicy Bhatti Marinade, Chicken Legs Cooked In Tandoor.

Hariyali Chicken Tikka 459
Boneless Chicken In Mint & Herb Marinade, Cooked In Tandoor.

Chicken Seekh Kebab 449
Chicken Seekh Kebab With A Coating of Bell Peppers Trio And Onions.

Banno Kebab 449
Twice Cooked Chicken Tikkas Marinated In Gram Flour
Infused With Saffron & Cardamom.

Mutton Seekh Kebab
Classic Mutton Seekh Tossed In Cream & Cheese.

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




Starters \on Veg

’V Tandoori Raan 999

Slow Cooked, Overnight Marinated Lamb Leg In
Special Spice Blend And Chargrilled In Tandoor.

Mutton Galouti 599
Melt In Mouth Aromatic Mutton Kebab.

Ajwaini Fish Tikka 599

Fish chunks with garlic and ajwain marinade roasted in tandoor

Amritsari Macchi 559

Deep fried crispy fish fillets in gram flour batter with zing of lemon

Tandoori Pomfret 649

Pomfret in spicy red marinade and cooked in Tandoor

Tawa Macchi 459

Pan seared fish fillets with spicy red chili and curry leaf marinade

Tandoori Jheenga 949
Prawns Marinated In Yoghurt Marinade & Cooked In Tandoor.

Tandoori Salmon 999
Chargrilled Norwegian Salmon Matured In Honey

And Dill Marinade With The Zing of Mustard Oil.

Assorted Kebab Platter

Chef’s Choice Assortment.

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




Main Course

# Pancer Tikka Masala

Paneer cubes cooked in buttery tomato gravy,
A hoy punjab’s signature.

Butter Paneer
Cottage cheese cooked in silky & creamy makhni gravy.

Kadhai Paneer

Cottage cheese in spicy onion & Capsicum gravy
redolent with coriander seeds.

Palak Paneer
Rustic n robust spinach and cottage cheese
Curry tossed in garlic and onion tomato gravy.

Teen Mirch Ka Paneer
Cottage cheese cube cooked with trio of
Peppers in spicy onion-tomato gravy.

Malai Kofta

Stuffed cottage cheese koftas in rich cashew gravy.

Subz Miloni

Mélange of seasonal veggies tossed in Rich and creamy gravy.

Lazeez Khumb

Subtly spiced stir fried mushroom with Cabbage and spring onions.

Hoy
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Main Course Veg

Bhindi Do Pyaza RZ 1Y

Masala okra with onion & tomato's

Aloo Gobi Masala RYLY

Fried potatoes and cauliflower florets tossed in onion and tomato masala.

Amritsari Chana 359
Chickpeas Tossed In Chef’s Special Spice Blend.

Dal Makhani RZ LY
Rich, Silky And Buttery Slow Cooked Black Lentils.

Yellow Dal Tadka
Mixed Lentils Toor, Moong And Masoor With Onion & Garlic Tadka.

RESTAURANT * You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes
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Main Course
Non Veg

# Chicken Tikka Masala
Chicken Tikka Cooked in Buttery Tomato Gravy,
A Hoy Punjab’s Signature.

Butter Chicken
Chicken Tikka Cooked in Silky & Creamy Makhni Gravy.

Kadhai Murgh

Chicken Tikka in Spicy Onion & Capsicum
Gravy Redolent With Coriander Seeds.

Murg Fathewal

Chicken cooked in our special spice blend that gives a subtle sublime flavour

Chicken Changezi
Old Delhi Style Hot, Spicy And Fragrant Thick Chicken Curry.

Saag Murgh
Chicken On Bone Cooked In Spinach Gravy.

Rarha Murgh
Juicy, Fragrant And Spicy Minced Chicken & Chicken On Bone Curry.

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




Main Course
Non Veg

Chicken A-La-Hoy Punjab
Chef’s Special Creation — Chicken Curry With Sublime Flavors of Spices.

Mutton Rogan Josh
Chef’s Special Creation — Mutton Curry With Sublime Flavors of Spices.

Bheja Masala
Mutton Brains Cooked With Onion & Tomato

Rarha Meat
Juicy, Fragrant And Spicy Minced Meat & Lamb Shank Curry.

Nalli Gosht
Lamb Shank Curry With Sublime Flavours, Chef’s Signature Creation.

Masala Macchi
Home-Style Pomfret Curry Infused With Coconut Milk And Curry Leaf.

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




Staples Rice

Steamed Rice
Plain Steamed Basmati Rice.

Ghee Rice
Basmati Rice Infused With Oodles of Ghee.

Jeera Rice
Basmati Rice Tossed In Tempered Cumin.

Chutney Pulao
Flavorful Pulao Made With Basmati Rice, Chutney And Veggies.

Subz Dum Biryani
Aromatic Basmati Rice And Vegetables Cooked On Dum With Spices.

Chicken Dum Biryani
Chicken Cooked With Aromatic Basmati Rice On Dum With Whole Spices.

Mutton Dum Biryani
Mutton Cooked With Aromatic Basmati Rice On Dum With Whole Spices.

APUNjab

RESTAURANT * You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
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* Taxes Applicable




Staples Rice

Raan Dum Biryani
Soft And Succulent Raan Cooked With Aromatic
Basmati Rice On Dum With Whole Spice.

Fish Dum Biryani
Fish Cooked With Aromatic Basmati Rice On Dum
With Sublime Flavor of Coconut.

Prawns Dum Biryani
Prawns Cooked With Aromatic Basmati Rice
On Dum With Sublime Flavor of Coconut.

Raita
Boondi/ Pineapple/ Mix Veg

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges

* Taxes Applicable




- Breads

Plain / Butter Wheat Flat Bread Cooked In Tandoor.

Missi Roti
Flat Bread Made of Wheat & Gram Flour Coked In Tandoor.

Roomali Roti
Soft & Thin Flat Breads.

Khasta Roti
Crisp, Flaky & Crumbly Whole Wheat Flat Breads.

Naan
Plain/Butter/Garlic/Cheese Leavened Flat Bread
Cooked In Tandoor With Choice of Flavour.

Keema Naan
Leavened Flat Bread Stuffed With Keema & Cooked In Tandoor.

Laccha Paratha
Red Chili/Green Chili/Mint/Ajwain
Flaky Layered Paratha Cooked In Tandoor.

Amritsari Kulcha
Crisp And Flaky Stuffed Flat Bread With Potato & Onion
Stuffing Cooked In Tandoor Served With A Side of Chole.

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




Oriental Soups

Sweet Corn Soup (Veg/Non Veg) 169/219
Tender Corn Kernels Soup Infused With Pepper And Herbs

Manchow Soup (Veg/Non Veg) 169/219
Veg/Chicken, Hot And Spicy Mix Veg/Chicken Flavourful
Umami Tasting Soup Topped With Crispy Noodles.

yarpee SECE q W s Hot N Sour (Veg/Non Veg) 169/219
: ""“ s - ' - o T - & Veg/Chicken, Spicy And Hot Soup Made With Mixed Fresh
e A s [ s Vegetables/Chicken, Mushrooms, Spices And Soy Sauce.
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* Our foods contain nuts, dairy products and gluten | * We serve halal food
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Oriental Platters

Chili Paneer 299

Crisp Batter Fried Paneer Is Tossed In Slightly Sweet,
Spicy, Hot And Sour Chili & Soy Sauce.

Honey Chili Potato
Fried Chili Potato Fingers Are Tossed in Sticky Sesame Honey Chili Sauce

Crispy Veg Chili Garlic
Assortment of Veggies Tossed in Chili Garlic & Light Soy Sauce

Spicy Mongolian Chicken
Deep Fried Crispy Chicken Nuggets With A Delicious Gingery,
Spicy, Garlicky And Sweet Hoisin-Based Sauce

Chili Chicken
Stir Fried Spicy Chicken Tossed In Slightly Sweet, Spicy,
Hot And Sour Chili & Soy Sauce.

Singapore Chili Prawns
Stir Fried Prawns In Soy Sauce In Thai Chilies

=

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges

* Taxes Applicable




Oriental Bowls

Stir Fried Vegetables With Browned Garlic Sauce

Broccoli, Carrot, Mushroom, Bell Peppers In Garlic Veg Sauce

Mixed Vegetables With Chili Coriander Sauce

Broccoli, Carrot, Mushroom, Bell Peppers Stirred In Garlic Chilli Sauce

Paneer Kung Pao Sauce
Spicy, Stir Fried Cubes Of Paneer, Peanuts, Vegetables, And Chili Peppers

Kung Pao Chicken
Spicy, Stir-Fried Cubes of Chicken, Peanuts, Vegetables, And Chili Peppers.

Spicy Basil Chicken
Chicken Cubes With Basil Spicy Sauce
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Noodles & Rice

Hakka Noodles (Veg / Non Veg) 249/299
Veg/Chicken, Wok Tossed Noodles With Add-On of Choice.

Schezwan Noodles (Veg / Non Veg) 249/299
Veg/Chicken, Noodles Tossed In Spicy And Hot Schezwan Sauce.

Fried Rice (Veg / Non Veg) 249/299
Veg/Chicken, Soy Sauce Base Fried Rice With Add On of Choice.

Pasta

Veg
Choice of Pasta Penne, Fusilli
Choice of Sauce Alfredo /Marinara / Parma-Rosa Sauce

(Mixed Sauce)

Non-Veg
Choice of Pasta Penne, Fusilli
Choice of Sauce Alfredo / Marinara / Parma-Rosa Sauce

(Mixed Sauce)

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges

* Taxes Applicable




Desserts

Kesari Phirni
Smooth And Creamy Saffron Flavored Rice Pudding.

Gulkand Ki Kheer

Gulkand Flavored Kheer.

Gulab Jamun

Decadent Khoya Dumpling Soaked In Sugar Syrup.

Litchi With Rabdi
Milk Reduced In Kadai And Finished With Litchi And Almonds

Rasmalai
Decadent Curd Cheese Dumpling Soaked In Saffron Infused Milk.

Kulfi Falooda
Creamy Saffron Kulfi Served On Bed of Falooda.

Ebony and ice

Brownie with hot fudge sauce and vanilla ice-cream.

Choice of ice-creams

* You are requested to inform the order taker if you are allergic to any food ingredient
* Our foods contain nuts, dairy products and gluten | * We serve halal food
*We Levy 5% service charges | 3 SIGNATURE Dishes

* Taxes Applicable




